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When you have a home freezer, your garden vegetables and the fruit from 
your orchard always are in season. And now, with the emphasis on in- 
creased food production, food preservation becomes particularly important 
Since vegetables are served frequently, it is generally recommended that © 
approximately one-fourth of the freezer area should be used for these 
foods. Now is the time to take stock of the home freezer, so that 
replacements may be made in an orderly manner. 


Freezing is both a simple and easy way of preserving food at home, provided 
a few general precautions regarding use and care of the freezer are ob- 
served. In order to get the most effective use from your freezer, attention 


should be given to these points: 


l. Freezing time - Freeze food soon after they are packed, 
The quantity of food that can be frozen successfully at 
one time depends on the kind of food, size and kind of 
peckages, the size of the freezer. Cooling and freezing 
foods too slowly means loss of quality or even spoilage. 
Freezing should be completed within 24 hours. 


A maximum load for freezing at one time has been deter- 
mined by your freezer manufacturer. Follow his instructions 
carefully as to the amount and location of the load. It is 
generally advisable to limit the freezing load to one= 
fifteenth —- or at most one-tenth -~- of the totel capacit y 
that is 2 - 3 lbs of food to a cubic foot of space. 

Freezing larger amounts will raise the temperature in the 
cabinet and result in temperature fluctuation of the food 
already frozen, 


Place the packages about one inch apart on the refrigerated 
surface or in contact with the walls, to allow for air circu- 
lation. Never stack foods during the freezing time; this 
should not be done until after they are thoroughly frozen, 


2 Cold Control - when food is added to the freezer, set the 
small dial to lower the temperature during the freezing 
period; then reset for storage. Follow the manufacturer's 
instruction as to the regulation of the temperature. 


36 ptorege - en orderly arrangement of the packages will pre- 

vent damage in the packaging material and make it easier 
to find the desired food, Keeping a record of packages 
placed in the freezer will help in making better use of the 
food stored, An inventory sheet near the freezer is a 
convenience. 


~ 2 


Defrosting and Cleaning the Home Freezer - When the 
food stocks are low, then is the time for complete 
defrosting. When there is excessive frost and ice 

on the freezer liner and dividers, the compressor 

is probably having to do extra work, The heavier the 
frost, the more the freezer operates to maintain the 
required temperature. Complete defrosting is necessary 
only about once a year, when the ice accumulates on a 
large part of the liner ~~ or when a large amount of 
food has been spilled, Following is the procedure for 
Cah A PRATER and washing the freezer: 


1. Remove food and place 7 a compact pile; 
wrap with heavy newspaper or blanket, 


2 Turn off freezer; scrape off frost. 


3, Allow freezer to warm, This process may 
be speeded by using a fan to blow air into 
the cabinet, (which helps to pull the cold 
air out.) 


4. After the ice and frost have melted, wash 
the freezer with an alkaline solution - 
(1 Tablespoon baking soda to 1 quart water) - 
or with warm water and a detergent. Never 


se 4 soap or caustic solution, 


5 Rinse with clear, warm water; remove all water 
from bottom of freezer. 


6. Dry freezer, using a fan to quicken the process. 


7. Oiling ~ follow the manufacturer's instruction 
for oiling the open compressor type. 


8, Cleaning the condenser - Disconnect the freezer, 
Remove the lint that has collected on the con= 
denser coils or fans by using a whisk broom or 
the dusting tool of the vacuum cleaner, 


9. Wash the outside of the freezer with soapy 
water, Rinse and dry thoroughly. 


10.. Turn on freezer; allow to chill before replacing 
food, 


ll. Take an inventory before replacing the food; 
use the older packages first. 


Between Defrostings - When the freezer liner collects 
excessive frost and ice, scrape it off with a special broad 
spatula or a dull-edged tool. Move the frozen food to one 
side and defrost that area, allowing the frost to fall on a 
cloth, (a clean bath towel is good) or cardboard. When 
frost collects on the drawers of an upright freezer, they 
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should be removed’ so that the frost can be scraped 
from the wall of the freezer, . 


What _to Do in Case of Non-operation - If the freezer fails 
to operate, the difficulty may -be in the mechanism, or in 
the electric circuit, First, check to see whether the 
motor is operating, and if not, be certain that the plug 
is in the outlet properly. However, the connections may 
be broken even though the plug is not out. Try connect~ 
_ing a lamp or other appliance to find out whether the 
outlet is working. If not, check the fuse. If there is 
no electric current at the main switch, the power is 
probably out. 


1. iIt May be a Power Outage - When a power outage 
SonuEeS the cabinets e freezer should not 
be opened. If the outage is for only a few 
hours, no particular precaution need be taken. 
if for a longer time, it is best to get some 
dry ice for the freezer. One 50-pound cake will 
be enough to protect a 20-cubic foot freezer up 
to 36 hours. leave the freezer closed until it 
is time to put in more ice. The dry ice should 
be cut into pieces to fit the freezer, Never 
handle dry ice with the bare hands, as it may 
cause burns. 


Move any food that may be in the freezing com 
partment and place it quickly in the storage 
compartment before putting in the dry ice. 

Place the ice on a thin board on top of the pack- 
ages, not flat on the packages, Covering the 
freezer with blankets will help keep the tempera- 
ture down when dry ice is used. After the power 
comes on, allow the freezer to operate for a few 
hours before removing the dry ice. 


If the power outage is to continue for some time, 
it is advisable to store frozen food in a locker 
plant, provided space is available. 


2. It May be Mechanical Trouble - When it is an open 
type compressor and the freezer temperature indicates 
that no refrigeration is taking place, the belt may 
be broken. Replacement of the belt then will be 
necessary. They belt may be loose, and only tight- 
ening required. If there is other trouble, a service 
man should be called, 


When a hermetically sealed unit is out of order, call 
a service man at once, The unit may be replaced 
with another or another freezer may be provided for 
use until the necessary repair is made. 
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Insurance on Food in the Freezer - Several home freezer 
manufacturers provide insurance on the food in the freezer. 
The cost depends upon the amount of food to be insured. 


Some policies cover the loss of food only when non-operation 
is caused by a breakdown of the freezer. Other policies 
cover the loss of food whether due to mechanical trouble or 
a power outage, Where a large quantity of food is kept in 
the home freezer, this insurance offers protection against 
the possibility of fairly heavy financial loss, 


Freezing as a method of preserving vegetables and fruits 

is becoming increasingly important, as more and more fami- 
lies invest in home freezers, With proper care and 
periodic checking, you are likely to have little difficulty 
in keeping your electric home freezer in good working order, 


